ABSTRACT: A total of 125 random samples of raw milk and soft cheese (25 each) of cow's milk, sheep's milk, goat's milk, kareish cheese and Domiati cheese samples were collected from different markets and shops in Alexandria city, Egypt and examined for the presence of Staphylococcus aureus and Streptococcus agalactiae as food poisoning and mastitis causing organisms. The incidence of Staphylococcus aureus in examined samples were 28, 36, 40, 20 and 16% in the examined cow's milk, sheep's milk, goat's milk, kareish cheese and Domiati cheese, respectively. Streptococcus agalactiae was detected in 16, 20, 24, 12 and 4% of the examined samples, respectively. Streptococcus agalactiae was identified using primers V1 and V2, specific to rRNA as an early diagnosis of subclinical mastitis using, PCR technique. The sanitary and public health importance of these organisms as well as control measures to improve the quality of dairy products and to safeguard the consumers from infection were discussed.
INTRODUCTION
Milk and milk products rank high among other foods and are considered as the most perfect food for human from birth to senility. They are not only having good sensory properties, but also containing all nutrients required for the body which can prevent or reduce risks of many nutritional deficiency diseases. Although salt content in cheese, at which it is produced, stored and served, yet various microorganisms may gain access to these products during production, processing and storage, then grow and affect the quality and safety of such products. (1) (2) (3) Kareish cheese is a kind of soft cheese which is manufactured from raw buffaloe's and cow's skimmed milk in farmer's houses. The increasing demand for it by the Egyptian consumers is mainly attributed to its high protein content and low price. Raw milk is considered as a good medium for growth of different pathogenic microorganisms. (4) Hence, the main source of pathogenic bacteria in cheese is raw milk contaminated with microorganisms discharged from either the diseased udder of unhealthy animal or from contaminated environment as food handlers, dust, utensils and insects.These microorganisms may be responsible for different diseases including food poisoning or render the product of inferior quality and unfit for human consumption. (5) Domiati cheese can be considered the most popular type of cheese that is craved for by all socio-economic classes in Egypt.
When fully ripened, it has a strong sharp flavor and a smooth creamy body and texture. It is commonly made from whole or partially skimmed raw, pasteurized or sub pasteurized milk. The tendency to reduce the heat treatment of milk is due to the belief of many cheese manufacturer that this enhances the rate of ripening and produces cheese with a full ripened flavor at a much shorter time and at a higher intensity. The cheese is usually held at least 60 days at room temperature to allow time for the inactivation of pathogens during ripening process. (6) Dairy animals are probably the main source of contamination of raw milk with Staphylococci. (7) (26) The potential threats to human health related to milk and dairy products include Samples preparation: Milk samples were examined by starch test according to Lampert, (27) to detect heat treated samples.
Soft cheese samples were thoroughly A loopful of the incubated broth was streaked into plates of selective media Baird-Parker agar (28) . Inoculated plates were incubated at 37°C for 2days. The suspected colonies were inoculated into slope of nutrient agar for morphological and biochemical tests. The identification was carried out using the following tests:
Gram staining, production of coagulase, catalase and fermentation of mannitol. (29, 30) Isolation and identification of
Streptococcus agalactiae
In a sterile test tube 9. (34) and Ekici et al., (35) who showed that Staph. aureus was isolated from more than 60% and 75% of the raw cow's milk samples,respectively. However, lower percentage was detected by Abdel hameed. (36) and El-Bassiony et al., (37) , who Ariznabarreta et al., (38) . On the contrary, lower records (4.04%) and (20%) were obtained by El-Bassiony et al., (37) and
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Staphylococcus aureus
Abdel-Hameed and El-Malt (39) .
The baiterivm was also isolated from goat's milk samples (48%) which is higher than that obtained by El-Bassiony et al., (37) (13.5%). (42) . whereas lower incidences were reported by Hassan and Afify, (43) Abd El-Goad. (44) and AlHawary et al., (3) (24% , 30% and 26%, respectively).
Concerning Domiati cheese samples, (37) and Abd El-Hameed and El-Malt, (39) .
respechively Additionally, 16% of kareish cheese samples were contaminated by CNS. A lower result (6%) was obtained by
Al-Hawaryet al., (3) similarly, was found that CNS were isolated from Domiati cheese (16%). A higher result (20%) was reported by Zaki. (41) It is proved that Staph. aureus growth is not suppressed by the salt present in the cheese. (41) Any type of produced food with low number of staphylococci will remain free of enterotoxins if it is kept either below 40°F or above 140°F until it is consumed. AlHawary et al., (3) summarized the factors that contributes to food poisoning outbreaks as inadequate refrigeration, poor personal hygiene, inadequate processing and availability of bacterial growth environment. (38) and El-Bassiony et al., (52) who recorded incidences of 7.2% and 1.01%, respectively. In addition, the present study found that Strept. agalactiae was detected in 6 (24%) of raw goat's milk samples. This results agreed with that of Salem et al., (53) who reported an incidence of Strept.
Streptococcus agalactiae
agalactiae of 24%. Higher result was reported by Salem (2003) . (54) (50%). While, lower results were obtained by Ariznabarreta et al., (38) 
(7.4%). Moreover
Strept. agalactiae was detected in 3 (12%) of the examined kareish cheese samples.
Higher incidence was reported by Hassan et al., (43) It is important to inspect the manufacturing plant than to examine the single dairy product on the market. 
